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2015 LIMITED TEMPORARY  

FOOD SERVICE ESTABLISHMENTS  
 Bacon strips, USDA fully cooked  

 Canned whip cream, Redi Whip, Cool Whip   

 Caramel apples, dipped at event 

 Cheesecake, commercially made, with non-potentially hazardous toppings 

 Chocolate dipped fruit, fruit washed prior to dipping, no melon 

 Chocolate dipped ice cream bars/fruit bars, dipped in booth, commercially prepared single service bars 

 Cookies, pretzels, muffins, brownies baked on-site from commercial mix or frozen dough   

 Corn dogs, commercially prepared or hand dipped from commercial prepared mix 

 Cold packaged foods, held at 41° F or below, labeled and processed in a facility under appropriate permit, 

including but not limited to; pasta, hummus, sauces, cheese, or single service milk and yogurt.  Packaged, 

raw meat, poultry, fish or raw milk is not included.  

 Cream puffs, cannoli, cupcakes baked in a commercial facility and frosted, filled on site with custard, 

ricotta, cream filling, whipped cream or frosting made and packaged in the commercial facility 

 Donuts, elephant ears, funnel cakes, churros, fry bread from commercial mixes/dough, non-potentially 

hazardous fillings, toppings, condiments  

 Espresso coffee (no blenders) 

 French fries, curly fries, sweet potato fries, onion rings and other breaded vegetables; packaged, 

frozen, cooked on site  

 Fresh cut fruit or vegetables, washed in a commercial kitchen before cutting, no melon, tomatoes or cut 

leafy greens 

 Frozen fish, packaged, commercially caught, processed in FDA or WSDA facility  

 Frozen meat packaged, slaughtered in a USDA facility 

 Frozen poultry, frozen, packaged in a USDA or WSDA facility 

 Fruit pies, fruit turnovers, fruit dumplings, baked on site, premade in a commercial facility with non 

potentially hazardous fillings, or toppings  

 Green salad, commercially packaged dressings and salad mix 

 Hot dogs, link style sausages and tofu dogs, USDA, fully cooked, with grilled onions, kraut, cream 

cheese in single service packages, squeeze or pump bottle 

 Ice cream, gelato, dippin’dots, scooped at the event or in the commissary (not soft serve)  

 Iced drinks, Italian sodas with milk, Thai iced tea with condensed/evaporated milk, Bubble tea, Horchata 

or whole coconuts  

 Lemonade and juices, fresh squeezed/prepared citrus beverages but not fresh pressed apple cider 

 Nachos, made with commercially canned cheese sauce 

 Pancakes, waffles, made from commercial mix, non-potentially hazardous toppings, condiments  

 Peanut butter and jelly sandwiches, including those dipped in commercial batter then deep fried 

 Pepperoni and cheese pizzas, commercially made, cooked, pre-sliced  

 Root beer (soda) floats 

 Small portions for sampling, (demos) excludes raw milk, raw oysters, melons, sprouts and demos that 

use raw meat, poultry or fish 

 Sno cones, shaved ice 

 Strawberry (or other berry) shortcake, commercially prepared ingredients 

 Twinkies, commercially prepared nonhazardous snack cakes and candy bars, deep fried 
 

Commercially prepared means food prepared under permit in a commercial kitchen site or food processing plant approved  

by the United States Department of Agriculture (USDA), Food and Drug Administration (FDA), Washington State 

Department of Agriculture (WSDA) and/ or Public Health Seattle and King County.   

 

Available in alternative format upon request pursuant to ADA 
 


